Salmon in pink grapefruit aspic 
and
avocado tartar
For 4 servings
Ingredients
125 g smoked salmon
 50 cl pink grapefruit juice (rather freshly count 4 to 6 pink grapefruits to obtain the necessary quantity)
 1 tablespoon  agar-agar
 1 avocado
 half a lemon juice
passion fruit vinegar
Olive  oil 
salt and  pepper 
 some cherry tomatoes (optional)
Cut the smoked salmon in small pieces, and distribute among four ramekins.

Place the grapefruit juice in a saucepan, and bring to simmer.
When boiling add the agar agar, and let cook over a low heat stirring constantly.

Distribute  the warmed  mixture  into the ramekins, 
let cool, and put in the refrigerator for at least 4 hours(am).

Peel and  cut in very small piece the avocado.
Put the avocado pieces in a bowl with the lemon juice, and mix delicately.
The lemon juice will avoid that the avocado to brown.

Prepare the fruit passion vinegar dressing 
by mixing the oil, the passion fruit vinegar, the salt and the pepper.

Turn out of the salmon aspic in plates, 
surround with the avocado tartar with some cut cherry tomatoes.

Cover the salmon aspic with fruit passion vinegar dressing, 
and sprinkle with chiselled dill. 

Serve very fresh.
Source : Macaronette et Cie (http://totchie.canalblog.com)
